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We thank you for your trust and the purchase of our appliance.

This detailed instruction manual is supplied to make the use of this product easier. The
instructions should allow you to learn about your new appliance as quickly as possible.

Make sure you have received an undamaged appliance. If you do find transport damage,
please contact the seller from which you purchased the appliance, or the regional
warehouse from which it was supplied. The telephone number can be found on the
invoice or on the delivery note.

The following symbols are used throughout the manual and they have the following meanings:

9 INFORMATION!
Information, advice, tips, or recommendations

/\ WARNING!
Warning — general danger

/\ WARNING!
To register your product warranty, please contact your local Rinnai Customer Care
Centre for assistance.

]

It is important that you carefully read the instructions.
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Safety precautions

IMPORTANT SAFETY PRECAUTIONS - CAREFULLY READ THE
INSTRUCTIONS AND SAVE THEM FOR FUTURE REFERENCE.

Appliance must be connected to fixed wiring which has incorporated means of
disconnection. Fixed wiring must be made in accordance with the wiring rules.

Means for disconnection must be incorporated in the fixed wiring in accordance with the
wiring rules.

The appliance must not be installed behind a decorative door in order to avoid
overheating.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard (only for appliances supplied with
connection cord).

During use the appliance becomes hot. Care should be taken to avoid touching the
heating elements inside the oven.

This appliance can be used by children aged 8 years and above, and by persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge, if they have
been given supervision or instruction concerning the use of the appliance in a safe way, and
if they understand the hazards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be done by children without supervision.

WARNING: Accessible parts may become hot during use. Young children should be
kept away.

WARNING: The appliance and some of its accessible parts may become very hot
during use. Care should be taken to avoid touching heating elements. Children less
than 8 years of age shall be kept away unless continuously supervised.

The appliance is not intended to be controlled by external timers or separate remote control
system.

Only use the temperature probe recommended for use in this oven.

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass/
the glass of hinged lids of the hob (as appropriate), since they can scratch the surface, which
may result in shattering of the glass.

Do not use steam cleaners or high-pressure cleaners to clean the appliance as this may
result in an electric shock.

WARNING: Before replacing the light bulb, make sure the appliance has been
disconnected from the mains power, to prevent the hazard of an electric shock.

Never pour water directly on the bottom of the oven cavity. Temperature differences could
result in damage to the enamel coating.
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Other important safety warnings

The appliance is intended for household use. Do not use it for any other purpose, such as
room heating, drying of pets or other animals, paper, fabrics, herbs etc. As this may lead to
injury or fire hazard.

Appliance must be connected to fixed wiring which has incorporated means of
disconnection. Fixed wiring must be made in accordance with the wiring rules.

Do not lift the appliance by holding it by the door handle.

Oven door hinges may be damaged when under excessive load. Do not stand or sit on the
open oven door, and do not lean against it. Also, do not place any heavy objects onto the
oven door.

If the power cords of other appliances placed near this appliance get entangled in the oven
door, they can be damaged, which in turn can result in a short circuit. Therefore, make sure
the power cords of other appliances are always at a safe distance.

Oven door becomes very hot during operation. A third glass is installed for extra protection,
reducing the temperature of the outside surface (only with some models).

Make sure the vents are never covered or obstructed in any other way.

Do not line the oven cavity with aluminum foil, and do not place any baking trays or other
cookware on the oven bottom. This would obstruct and reduce air circulation in the oven,
slow down the baking process, and destroy the enamel coating.

We recommend you avoid opening the oven door during baking, as this increases power
consumption and increases condensate accumulation.

At the end of the baking process, and during baking, be careful when opening the oven door,
as there is danger of scalding.

To prevent limescale accumulation, leave the oven door open after baking or using the
oven, to allow the oven cavity to cool down to room temperature.

Clean the oven when it has completely cooled down.

Eventual mismatches in colour shades between different appliances or components within
a single design line may occur due to various factors, such as different angles under which
the appliances are observed, different coloured backgrounds, materials, and room
illumination.

Never pour water onto the oven cavity bottom. Temperature differences could result in
damage to the enamel coating.

Do not use the appliance if it is damaged. Call an authorized service centre.

/\ WARNING!
Carefully read the instructions for use before connecting the appliance. Repair or
any
warranty claim resulting from incorrect connection or use of the appliance shall
not be covered by the warranty.



Appliance specifications

Voltage and frequency of power
supply

220V - 240V / 50Hz

Total connected load

2200W - 2700W

Appliance dimension W594 X D554.2 X H595 mm
Cavity dimension W482.2 X D374.6 X H459.5 mm
Oven capacity 81 litres

Maximum temperature 260°C

Net weight

Approx. 32 kg

Appliance description

9 INFORMATION!
Appliance functions and equipment depend on the model.

Basic equipment of your appliance includes wire guides, shallow baking tray, and a wire rack.

Oow>

I & mm

REDROOM

Control Panel
Cooking mode selection knob

Cooking temperature selection knob

Electronic programmer- Allows you to programme the desired cooking by selecting the cooking time

and the ending cooking time. It can also be used as a timer.

Oven indicator light (when lit, it indicates the oven is heating up to the temperature set)

Dripping Pan or Baking sheet
Oven Rack

Guides for sliding the racks or dripping in and out
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1.Timer 5. Carrying forward button
2. Cooking time setting 6. Carrying backward button
3. End cooking time setting 7. Timer indicator

8. Cook indicator

9. Clock

Accessories

The following accessories are provided with your oven.

1. Wire grill, for dishes, cake tins,

roasting and grilling trays 2. Baking tray, for cakes and biscuits

3. Deep pan, and roasting or collecting 4. Rotisserie spit
meat juices or fat drippings



Using For The First Time

New appliances have a slight smell on first use. The first time you use
your appliance, it is advisable to set the thermostat to the highest setting
and leave the empty oven on for at least half an hour.

The unpleasant odour and slight smoke that is often detected during the
initial use is caused by the burning away of protective substances used

during the manufacturing process. This phenomenon will disappear after
a period of using.

Before Use

Remove packaging material

Ensure that all packaging material is removed before using the oven for the
first time.

Pre-cleaning the accessories
Remove all accessories from the oven and wash them thoroughly with warm soapy water.



Oven Operation

The oven light

Set knob “B” to the symbol to turn it on. It lights the oven and stays on when any

of the electrical heating elements in the oven come on.

Cooling ventilation

To cool down the exterior of the appliance, this model is equipped with a cooling fan, which
comes on automatically when the oven is hot.

When the fan is on, a normal flow of air can be heard existing between the oven door and the control
panel.

Note: When cooking is done, the fan stays on until the oven cools down sufficiently.

Oven Function

Select the function mode:

Mode setting

This programme provides 8 function settings.

-Q- Lamp

‘s Defrosting

Maxi Grill

yvvwy

Fan Assisted Girill

Delicate Cooking

Grill Mode

Fast Cooking Mode

Convection Mode




Convection mode —

Position of thermostat knob “C”:between 60°Cand Max.on this setting ,The top and bottom heating elements
come on .This is the classic ,traditional type of oven which has been perfected ,with heat distribution and
reduced energy consumption .The convection oven is still unequalled when it comes to cooking dishes made
up of ingredients ,e. g. cabbage with ribs ,Spanish style cod ,Ancona style stockfish ,tender veal strips with rice
,etc .Excellent results are achieved when preparing veal or beef-based dishes as well (braised meats ,stew
,goulash, wild game ,ham etc. )which need to cook slowly and basting or the addition of liquid .It remains the
best system for baking cakes as well as fruit and cooking using covered casserole dishes for oven baking
.When cooking in convection mode ,only use one dripping pan or cooking rack at a time ,otherwise the heat
distribution will be uneven .Using the different rack heights available, you can balance the amount of heat
between the top and the bottom of the oven .Select from among the various rack heights based on whether the
dish needs more or less heat from the top .

“Fast cooking” Mode
Position of thermostat knob “C”:Between 60°Cand Max.The top and bottom heating elements, as well as the
fan ,will come on ,guaranteeing constant heat distributed uniformly throughout the oven.

This mode is especially recommended for cooking pre-packed food quickly(as pre-heating is not
necessary),such as for example:frozen or pre-cooked food) as well as for a few “home-made”dishes.

The best results when cooking using the “Fast cooking’mode are obtained if you use one cooking only (the
second from the bottom),please see the table entitled “Practical Cooking Advice”.

Grill Mode

Position of thermostat knob “C”:Between 60°Cand Max. The top central heating elements come on. “Grill”
directs radiant heat from the powerful upper element onto the food. You can use the “Grill” function for tender
cuts of meat, steak, chops, sausages, fish, cheese toasties and other quick cooking foods. Grill with the oven
door closed. Preheat your grill for 3 minutes to get the best results. This will help seal in the natural juices of
steak, chops etc. for a better flavour. You can slide your grill dish into either of the 2 spaces within the upper

pairs of support rails.

“Defrosting” Mode | 7%

Position of thermostat knob “C ”:Any

The fan located on the bottom of the oven makes the air circulate at room temperature around the food .This
is recommended for the defrosting of all types of food ,but in particular for delicate types of food which do not
require heat ,such as for example :ice cream cakes ,cream or custard desserts ,fruit cakes .By using the fan
,the defrosting time is approximately halved .In the case of meat ,fish and bread ,it is possible to accelerate
the process using the “Baking” mode and setting the temperature to 80°C-100°C.

Delicate cooking

Position of thermostat knob“C”:Between 60°Cand 250°C. The bottom heating element and the fan come on.
Suitable for pizza, pastries, cakes and non-dry sweets in baking tins or moulds. Excellent results are also
obtained in cooking requiring above all heat from the bottom.

You are advised to put the pan on a low level.
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Maxi Grill Mode

Position of thermostat knob “C”: Max.The top inside and outside heating elements comes on .“Maxi grill”
directs radiant heat from 2 powerful upper elements onto the food. You can use the “Maxi grill” function for
tender cuts of meat, steak, chops, sausages, fish, cheese toasties and other quick cooking foods. Grill with
the oven door closed. “Maxi grill” allows you to take full advantage of the large grill dish area and will cook
faster than normal “Grill”. For best results it is recommended to preheat your grill for 3 minutes. This will
help seal in the natural juices of steak, chops etc. for a better flavour

vvww

Fan Assisted Grill

Position of thermostat knob “C”:Between 60°Cand 200°C. The top inside ,

outside heating and the fan comes on. This combination of features increases

the effectiveness of the unidirectional thermal radiation of the heating /
elements through forced circulation of the air throughout the oven. This helps |
prevent food from burning on the surface, allowing the heat to penetrate right |
into the food. Excellent results are achieved with kebabs made with meats '
and vegetables, sausages, ribs lamb chops, chicken in a spicy sauce, quail,

pork chops, etc.

Cook food in “fan assisted grill mode ”with the oven door shut .

This mode is also ideal for cooking fish steaks, like swordfish, stuffed cuttlefish etc.

The turnspit

To start the turnspit, proceed as follows:

* Place the oven tray on the 1st rack;

* Insert the special turnspit support on the 2nd rack and position the spit by inserting it through
the special hole into the turnspit at the back of the oven;

* Start the turnspit using knob “B” to select setting

LA

* only can be used in these modes /"" / 'y / A

Digital clock

- Showing time:(0:00-24:00) and minutes.

- The screen shows 3 glittery number and “AUTO” if the power is on.

- In order to set the correct time, press the ]:l button first, then + or - button to carry forward or backward
the figure until the exact time shows.

11



Baking Procedure
Adjust the clock after switching it on:

Once it connected with electrical power, the display will show “12:00”  with the square symbol
above © ;
Press the “+” or “-” button will increase or decrease the number until it reaches the right

time; after 5 seconds it will start automatically, or you can press the function button to make it

work.

Automatic setting (set the time of full automatic starting and ending)

85455
1. Press the function button repeatedly until the square symbol above the “=” flashes, and

press “+” or “-” putton to set the time frame baking for;

2. Press the function button repeatedly until the square symbol above the “ 3¢ ” flashes, and
press “+” or “-” putton to set the time to switch off;

3. Adjusting the constant temperature button and choosing button to set temperature and baking
method.

After these setting, the symbols above the X7

and ‘7 will flash, it indicates the baking
procedure of oven has been set.
For example: if the food is required to bake for 45 minutes, and it is supposed to stop at 14:00.

“3%5 7 flashes, and set the

Press the function button repeatedly until the square symbol above
time of baking to 45 minutes;

Press the function button repeatedly until the square symbol above “% 7 flashed, and set the
end time of baking at 14:00.

After these settings, the proper clock (hour, minute) and the square symbol will show on the
display, it indicates the setting of baking procedure has been remembered automatically.

When the clock shows at 13:15 (between 14 —15min), the oven will switch on automatically.
During the baking time frame, the square symbol will keep flashing.

When the clock shows 14:00, baking will switch off automatically. The alarm will ring, the square

symbol will flash, To stop the ringing press any button.

12



Semi-automatic setting (set the time of automatic starting and ending)

A. setting the time frame of baking (10 hours longest)

€@ 55555 99 , and set the time

Press the function button repeatedly until the square symbol above
frame of baking;

Switch on the oven immediately, the square symbol above ‘%” begins to flash. When the

baking is done the square symbol above “™,” will flash, and alarm ring, To stop the ringing

press any button.

B. Setting the end time off baking (23hours and 59minutes longest)
Press the function button repeatedly until the square symbol above “% ” flashes, and set the
end time of baking;
Switch on the oven immediately, the square symbol above “3%,” begins to flash. When it
reaches the time set, baking procedure will switch off automatically. The square symbol above

R R flashes, the alarm will ring, the square symbol will flash. To stop the ringing press any
button.
The set baking procedure could be seen by pressing any function button repeatedly at any time,

only if the time frame of baking is at “0” position. By adjusting the end time of baking to the

current time, the set baking procedure can be cancelled.

C. Setting the timer for baking

The longest time frame can be set is 23 hours and 59 minutes. For setting time, press the function
button repeatedly until the square symbol above “ﬁ ”  flashes, and press “+” or “-”
button until the time supposed shows on the display. After setting, the proper time (hour, minute)
and the square symbol above the “D 7 begins to flash. In addition, the time countdown begins

to work. When it reaches the set time, the square symbol above the “Q 7 flashes, and the

alarm will ring, the square symbol will flash, to stop the ringing press any button.
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Notice: press the relevant button, the setting must be carried out in 5 seconds; if electricity failure
suddenly, all the set procedure and the proper clock time (hour, minute) will disappear.
After electrical power is on again, “12:00”  and the square symbol above @ will show

on the display, you need to set it again.

The oven light

Set knob “B” to the symbol to turn it on. It lights the oven and stays on when any of

the electrical heating elements in the oven come on.

Cooling ventilation

To cool down the exterior of the appliance, this model is equipped with a cooling fan, which

comes on automatically when the oven is hot.

When the fan is on, a normal flow of air can be heard existing between the oven door and the control panel.

Note: When cooking is done, the fan stays on until the oven cools down sufficiently.

14



Cooking Table

Selector knob Food to be Weight Cooking Preheating Thermostat Cooking
setting cooked (in kg) rack time knob setting time
position (Minutes) (Minutes)
from bottom
1 Convection Duck 1 3 15 200 65-75
— Roast veal or 1 3 15 200 70-75
—_— beef 1 3 15 200 70-80
Pork roast - 3 15 180 15-20
Biscuits 1 3 15 180 30-35
(short pastry)
Tarts
2 Grill Soles and 1 4 5 Max 8-10
vy cuttlefish 1 4 5 Max 6-8
Squid and prawn 1 4 5 Max 10
kebabs 1 3/4 5 Max 10-15
Cod filet 1 4 5 Max 15-20
Grilled 1 4 5 Max 15-20
vegetables 1 4 5 Max 7-10
Veal steak 1 4 5 Max 15-20
Cutlets - 4 5 Max 2-3
Hamburgers
Mackerels
Toasted
sandwiches
3 Defrosting All frozen food
4 Maxi Grill Soles and 1 4 5 Max 8-10
cuttlefish 1 4 5 Max 6-8
@ Squid and prawn 1 4 5 Max 10
kebabs 1 3/4 5 Max 10-15
Cod filet 1 4 5 Max 15-20
Grilled 1 4 5 Max 15-20
vegetables 1 4 5 Max 7-10
Veal steak 1 4 5 Max 15-20
Cutlets - 4 5 Max 2-3
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Hamburgers
Mackerels
Toasted

sandwiches

With rotisserie

(where prevent)

Veal on the spit 1.0 - 5 Max 80-90
Chicken on the 1.5 - 5 Max 70-80
spit 1.0 - 5 Max 70-80
Lamb on the spit
5 Fan Assisted Grilled chicken 1.5 3 5 200 55-60

Grill Cuttlefish 1.5 3 5 200 30-35

Ty With rotisserie
(where prevent)
Veal on the spit 1.5 - 5 200 70-80
Chicken on the 2.0 - 5 200 70-80
spit 1.5 - 5 200 70-75
Chicken (on the - 2 5 200 70-75
spit)+potatoes 1.5 - 5 200 70-80
(roasted)
Lamb on the spit

6 Fast cooking Frozen food

— Pizza 0.3 2 - 250 12

i Courgette and 0.4 2 - 200 20
prawn pie 0.5 2 - 220 30-35
Country style 0.3 2 - 200 25
spinach pie 0.5 2 - 200 35
Turnovers 0.4 2 - 180 25-30
Lasagne 0.4 2 - 220 15-20
Golden Rolls 1 2 10 180 25-30
Chicken morseis 1 2/3 10 220 60-70

16
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beef

Chicken




Pre-cooked food

Golden chicken 0.4 2 - 200 20-25
wings

Fresh Food

Biscuits (short 0.3 2 - 200 15-18
pastry) 0.6 2 - 180 45
Fruitcake 0.2 2 - 210 10-12

Cheese puffs

7 Delicate Pizza 0.5 3 15 220 15-20

cooking

A

NB: Cooking times are approximate and may vary according to personal taste. When cooking using
the grill or fan assisted grill, the dripping pan must always be placed on the 1st oven rack from the

bottom.
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Using the Accessories
Cooking more than one rack:

Oven accessories can be positioned in accordance to individual cooking requirements.

Shelf 5
Shelf 4

Shelf3

Shelf2
Shelf 1

Use the universal pan as a
e Drip pan to collect food juices and fat drip from food

e  Dish support for all dishes

Use of universal pan on upper 4" and 5" shelves is not recommended.

Grill rack

e  Position the universal pan on lower 1st and 2nd shelves to collect oil drip.

o Depending on the size of the food, position the grill on the upper shelves.

The rotisserie

This accessory is ideal for meat roasting. The motorized turnspit rotates the rotisserie slowly and
browns the food uniformly.

Note: When positioning the rotiserrie
assembly, ensure that the meat is in
centre of spit. Then fasten the food with
the forks on both sides.




Always keep the oven door shut when using the rotisserie and start with the oven cold to
avoid scalding yourselves when positioning the spit.
. Position the universal pan on the 1st shelf (to collect oil drip).

e  Position the rotiserrie grill rack on the 3 shelf.

. Place the rotiserrie set on the rotisserie grill rack. Insert the rotisserie firmly into the
motor slot at the back wall of oven cavity.

. Unscrew the spit handle before cooking.
. Turn the oven selector to “Rotisserie Grill” mode.

e  To remove the spit, screw on the spit handle tightly (do not screw on the spit handle
during cooking). The spit handle avoids scalding when taking out the spit at end of
cooking.
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Maintenance and Care

Disconnect the power supply cord before carrying out any cleaning or maintenance
activities.

-—

To extend the life of your oven, it must be cleaned frequently, keeping in mind that:

®* The enameled or stainless-steel parts should be washed with lukewarm water without using any
abrasive powders or corrosive substances which could ruin them; Stainless steel could get stained.
If these stains are difficult to remove, use special products available on the market. After cleaning,
it is advisable to rinse thoroughly and dry.

* The inside of the oven should preferably be cleaned immediately after use, when it is still warm,
with hot water and soap; The soap should be rinsed away and the interior dried thoroughly. Avoid
using abrasive detergents (for example cleaning powders, etc) and abrasive sponges for dishes or
acids (such as lime scale -remover, etc***) as these could damage the enamel .If the grease spots
and dirt are particularly tough to remove, use a special product for oven cleaning, following the
instructions provided on the packet. Never use a steam cleaner for cleaning inside of oven.

* If you use your oven for an extended period, condensation may form. Dry it using a soft cloth.

* There is a rubber seal surrounding the oven opening which guarantees its perfect functioning.
Check the condition of this seal on a regular basis. If necessary, clean it and avoid using abrasive
products or objects to do so. Should it become damaged, please contact your nearest After-sales
Service Center. We recommend you avoid using the oven until it has been repaired.

* Never line the oven bottom with aluminum foil, as the consequent accumulation of heat could
compromise the cooking and even damage the enamel.

* Clean the glass door using non-abrasive products or sponges and dry it with a soft cloth.
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Detaching and attaching the oven door

The oven door can be removed for a more thorough cleaning.
For a more thorough clean, you can remove the oven door. Choose the remove and assemble method.

Proceed as follows:

Oven door structures 1 remove and assemble procedure:

- Open the door to the full extent(fig.1);

- Open the lever A completely on the left and right hinges(fig.2);

- Hold the door as shown in fig.3

- Gently close the door(fig.3) until left and right hinge levers A are hooked to part B of the
Door (fig.4).

- Withdraw the hinge hooks from their location following arrow C (fig.4);

. Rest the door on a soft surface.

®  Toreplace the door, repeat the above steps in reverse order.

Removing the Inner Pane of Glass

e Double oven door: Remove the seal G by unscrewing the no.2 bolts (fig.1)
e  Gently pull out the inner pane of glass(fig.2)
. Clean the glass with an appropriate cleaner. Dry thoroughly, and place on a soft surface.

To clean the inside of the outer glass, follow the steps illustrated in Figures 5 and 6

Fig6

Fig5




Replacing the Oven Lamp

. Ensure that the power supply cord is disconnected.
e  Remove the glass cover of the lamp

®  Remove lamp and replace with a similar heat- resistant bulb with the same
characteristics

®  Replace the glass cover

The glass cover on
the oven lamp must
be replaced if it is

e~ damaged.

For purchase of
spare part, please
check with your local
Rinnai Customer
Care Centre.

22



Troubleshoot

In case of minor faults or problems with the
ppliance operation, please check the
’llowing instructions to see if you could
3solve the problem before calling for
schnician service.

The oven does not work
(] Check that the main switch is turned on

and the plug is properly inserted in the
electrical outlet.

Oven light does not work
(] Replace or tighten oven lamp. See

‘Replacing the oven lamp’ section in
this manual.

Oven smokes excessively during cooking

e  Check if you have selected the correct
cooking mode for the dish.

e  Check if you have used the correct
accessories and placed the dish in the
oven at the recommended height.

e  Check the temperature selected.

®  Food deposits sticking onto the enamel
coating inside the oven becomes
charred and creates both smoke and
unpleasant odours. Regular cleaning is
necessary to remove grease build- up.
® Grease or food spatters can also

cause excessive smoking.

Food does not bake or roast properly
e  Check if oven functions are properly set.
®  Check if correct temperature is set.

e Rack position may be incorrect for the
cooking mode selected.

e Check if you are using the correct
cookware type and size.

Condensation build-up on oven door

e  Excess condensation may fog the oven
door. This may happen when you are
cooking large quantities of food from a
cold start. If you are using water in
cooking, this will turn to steam and may
condense outside your appliance. This
is not a problem or fault with your oven.

Noise can be heard after cooking
programme

e The cooling fan remains switched or
after the end of a cooking programme.

If the problem persists despite observing the above checks, please contact your local Rinnai
Customer Care Centre for assistance. For service calls under warranty, please note that it is
necessary to product your proof of purchase and valid warranty card.




Installation

Installation must be performed by qualified personnel only. The manufacturer
declines all responsibility for improper installation and does not accept responsibility
for appliance warranty in the event of damage caused by incorrect installation.

Fit the appliance in appropriate cabinet

®  The panels of the adjacent cabinets must be made of heat-resistant material. The oven
should be installed on a flat, level surface able to withstand the weight of the appliance and
its contents. The oven must be in a stable position to avoid the possibility of causing noise
vibration.

e  Cabinets with a veneer exterior must be assembled with glues which can withstand
temperatures of up to 100°C.

e  Forinstallation under the counter and in a kitchen cabinet, the housing unit
must have the following dimensions:

In order to ensure adequate ventilation, the back panel of the cabinet unit must be removed.
Installing the oven by resting it on two strips of wood is preferrable. If the oven rests on a
continuous, flat surface, there must be an aperture of at least 45x560mm.
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Ventilation

To ensure adequate ventilation, a minimum
ventilation gap of 45mm is required from the
back of appliance to cabinet wall.

For bench top installation, minimum 5mm
ventilation gap is required on both sides of the
appliance.

If oven is installed below a hob, minimum
45mm ventilation gap between hob and oven,
or the distance instructed in the hob
manufacturer’s instruction manual is required.
Follow the higher distance if in doubt.

Securing the appliance

Connect the power supply cord. Do not turn on
the power mains.

Push the oven into the housing unit as far as
the oven trim and align it.

Open the oven door. Fix the oven in position
with 4(four) screws provided.

Check that it is correctly aligned.
Check that the door is free to open and close.
Turn on the power mains. The appliance must

only be operated when it has been built in to
avoid electric shock hazard.

Electrical connections

The installer must ensure that the
correct electrical connection has been
made and that it is compliant with local
safety regulations.

Fitting on a power supply cable
Open the terminal board:

Using a screwdriver, prize the bolt on the side
tabs of the terminal board cover:

Unscrew the bolt, pull open the cover of the
terminal board. To install the cable, proceed
as follows:

Remove the wire clamp screw and the three

contact screws L-N- =
Fasten the wires beneath the screw heads
using the following color scheme: Blue (N)
Brown (L) Yellow-Green

Fasten the supply cable in place with the
clamp and close the cover of the terminal
board




Connecting the supply cable to the power mains

e |Install a standardized plug corresponding to the load indicated on the rating label attached to the
appliance.

° If the appliance is being directly connected to the power mains supply, an omnipolar circuit breaker
must be installed with a minimum gap of 3mm between the contacts, suitable for the load indicated
and complying with current electrical regulations (the earthing wire must not be interrupted by the
circuit breaker). The supply cable must not come into contact with surfaces with temperatures higher
than 50°C.

e  The installer must ensure that the correct electrical connection has been made and that it is compliant
with local safety regulations.

Before connecting to the power supply, ensure that:
e  The appliance is correctly and efficiently earthed.

e  The socket can withstand the maximum power of the appliance, and voltage within the value range
indicated on the rating label attached to the appliance.

e  The basic safety requirement should be tested by a qualified technician. Multiple plugs and extension
cables must not be used. Overloading is dangerous and may cause a fire hazard.

Once the appliance has been installed, the power supply and electrical socket must be easily
accessible.

Disposal

Meaning of crossed -out wheeled dustbin:

This appliance and its packaging are environmentally friendly and recyclable. Please help us to care for
the environment by disposing the packaging in a proper manner and recycling any old appliances.
Before disposing an old appliance, disconnect it from the power supply and cut the power supply cord to
prevent hazards.

The manufacturer will not be held liable for any damages resulting from
improper installation nor failure to adopt proper safety measures during
installation and operational use of the appliance.

26



Rinnai Customer Care Centres

Indonesia

PT. Bhakti dola Tama

JI. Raya Pejuangan No.21

Komp. Ruko Sastra Graha No.11-13

Jakarta 11530

Tel : (62) 0800 1 889 889 (Customer Care) /
(0815 112 99999 (SMS Center)

Email: customercare_bit@yahoo.com

URL: www.rinnai.co.id

Macau | B&F5

Rinnai Appliance Service Center

Nam Kwong Petroleum & Chemicals Co., Ltd
Avenida do Dr. Rodrigo Rodrigues, Nam Kwong
Building, 17/F, Macau

Phone & 7 : (853)83911712

Fax 1 F : (853)28330856

URL FI4E: ;- www.rinnai.comohk/mo

Malaysia

Rinnai (M) Sdn Bhd Unit 2-8, Subplace Boulevard, Pusat
Komersil Vestland,

No .6, Jalan Juruanalisis U1/35,
Seksyen U1,

40150 Shah Alam,

Selangor, Malaysia.

Fax +603-5038 8905

Toll free: 1800-88-8180

Email: customercare@rinnai.com.my
URL : www.rinnai.com.my

Myanmar | jog

Myanmar Kowa | nternational Co., Ltd No.199, Ground

Floor, 34th Street (Upper Block),
Kyauktada Township, Yangon, Myanmar
3goD (3@€)l QG ez (G:(aoge:ncv)n;)l

c . Q 00
6003203002088 5036 55881

» BB

Tel @gos : (95-1) 245925 / 246304 / (95-9) 7300 7773
Fax om(9) : (95-1) 245925

Y .
Email 32:600:00 : marketing@myanmarkowa.com

Philippines

Mitsui Industria Corporation

M.I.C Building 72 Bukidnon St., Brgy. Ramon
Magasysay Bago Bantay Quezon City

Tel: (632) 82512547, (632) 82512438

URL : www.rinnai.ph

Singapore

Rinnai Holdings (Pacific) Pte Ltd
61 Ubi Road 1 02-20 & 21
Oxley Bizhub Singapore 408727
Tel : (65) 6748 9478

Fax : (65) 6745 9240

Email : service@rinnai.sg

URL: www.rinnai.sg

Thailand 1 Uszind'lng

Rinnai (Thailand) Co., Ltd. / Lucky Flame Co., Ltd.
61/1 Soi Kingkaew 9, Kingkaew Rd.
Racha Thewa, Bangphli, Samutprakarn 10540, Thailand

uwin fulu (Uszmalng) ¥ind

Wil / wouiaun’ 2 auutwn 1 MuanTIg
PUNDLNWA TITasnat M

Uszmelng osdo

Tel : (66) 2 3124330-40

Email : lucky02@luckyflame.co.th

URL : www.luckyflame.co.th

Vietnam/Viét Nam

Rinnai Viet nam Co.,Ltd

Road No.2,Dong An Industrial Park, Binh Hoa
Ward, Ho Chi Minh City, Viet Nam

Cong ty TNHH Rinnai Viét Nam

Pudng s6 2, KCN Déng An, Phudng Binh Hoa, Thanh
Ph& H& Chi Minh, Viét Nam

Tel: (84) 0274 3756 000

Fax: 02743756001

Hotline: 1800 1193

Web: www.rinnai.com.vn

Cambodia

Camcona Trading (Cambodia) Co., Ltd

#107, Street 566, Boeung Kak 2, Toul Kork 120408,
Phnom Penh, Cambodia

Tel : (855) 023 881 441 / 098 669 454 / 076 7 669 454



